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Currently, A tobacco company's flavors and fragrance blended model is simple, 
product blended locations is dispersed, not only difficult to guarantee the quality of 
flavors and fragrances blended, and wastes a lot of resources and production costs. In 
this paper, as the building A tobacco company's flavors and fragrance blended center 
for research-based, combines advanced facilities planning and design, make a full 
design on the layout of the flavors and fragrance blended center.  
This paper first introduces sources of the project, then the purpose and 
significance of the project research. Introduce the plant design theory and layout 
method to the design flavors and fragrance blended center, focus on introducing the 
systematic layout planning, including four phases, design elements and program mode, 
formula and related steps of the weighting factor evaluation method. Through analysis 
the factory conditions, building size, building contents, future operating mode of the 
flavors, and analysis the blended process of the flavors and fragrance blended center. 
Using systematic layout planning to design the plant's layout and flavors blended 
function module layout, considering the relationship between logistics relational and 
non logistics relational of the flavors and fragrance blended center, combined with the 
objective conditions in factory, design two kinds of the plant's layout plans and two 
kinds of flavors blended function module layout plans. Through analysis the two 
plans, final using weighted factor method to comprehensive analysis the two plans, 
choose the optimal plan. Based on the optimal plan, design the detail plant's layout 
and flavors blended function module detail layout. 
In this paper, through the research of systematic layout planning, combined with 
situation of the A tobacco companies plant and process characteristics and quality 
requirements of the flavors blended workshop, designed the plans of A tobacco 
company's flavors and fragrance blended center, and also provides reference for the 
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